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UPCOMING EVENTS AT KNB 

SIERRA NEVADA WEEK 2/28-3/6 
S.N. PALE ALE $2.50 ALL WEEK 

Sierra Nevada Pint Night 
($3 ALL Sierra Nevada beers!) 

India Ink Night 
Tapping our Beer Camp #42 Beer! 

Inking your palate with 
Black Rye IPA 6PM 

Special "Beerds" appearance 010PM 

Shipyard BeerBQ 12PM-4PM 

Lagunitas Night 4PM-Close 
Drink a phatty from Lagunitas. 

All your favorites, 
plus unseen gems on tap! 

KnB Wine Cellars is a 
hybrid bar/retail craft beer destination! 

32 Beers on tap & a HUGE bottle selection 
Come for the beer, stay for the great food! 

mMSM 

Laura Ulrich, Pink Boots Society So Cat Organizer, @ Iron Fist for the group's January 26th meeting 

Jill of All Trades 
By Jeff Hcimmett 

If you've ever enjoyed a glass of Stone 
Smoked Porter with Vanilla Beans, 
you have Laura Ulrich to thank. Prior 

to the opening of The Stone Brewing 
World Bistro & Gardens, Laura tasted a 
Real Beer Float (Stone Smoked Porter w/ 
vanilla ice cream). It was at that moment 

that the idea for the smokey vanilla 
Stone brew came to be. She loved what 
the vanilla ice cream added to the beer 
but isn't a big fan of sweets. At the time, 
the Escondido brewery had already 
been making Stone Smoked Porter with 
Chipotle Peppers, so in the same vein 

Laura suggested a version with vanilla 
beans. Head Brewer Mitch Steele agreed 
to give it a try. 

After some experimentation with 
how many vanilla beans were needed to 
give it just the right amount of flavor, a 
new beer was born. Laura stressed that 
actual vanilla beans, instead of adjuncts, 
be used because the lack of artificial 
flavors or extracts is "one of the reasons 
I enjoy working for Stone." Laura origi­
nally wanted to add vanilla to the Stone 
Smoked Porter because she didn't like 
the smoke, but with time she's come to 
appreciate it more. She also told us that 
over time they've reduced the amount of 
vanilla to better balance the smokiness 
in the beer. 

Laura got her start in craft beer 
in Fort Collins, Colorado where she 
worked on the bottling line at Odell 
Brewing Company. After about a year 
and a half she took a job on the bottling 
line at Stone and moved to San Diego, 
sight unseen. She worked her way up 
through the brewhouse to her current 
position of Brewery Trainer. In this posi­
tion, she maintains the brewery training 
program and standard operating proce­
dures. In her words: "I make sure every­
body is doing what they're supposed to 
do correctly." 

Laura is a prominent member of 
the Pink Boots Society, an international 

Continued on Page 5 

Your Friendly Neighborhood Beer Director 
By Brandon Hernandez 

In the beginning there was Arsalun 
Tafazoli. 

An ambitious twenty-something 
inspired by exceptional gastro-focused 
public houses and izakayas unearthed dur­
ing his world travels, Arsalun became ob­
sessed with the idea of constructing such a 
sanctuary in the heart of his hometown of 
San Diego. 

And like most young entrepreneurs, 
he was doing it, for the most part, all by 
himself. That included the not-nearly-as-
easy-as-it-sounds duty of jockeying for 
position to reel in the best and rarest beers 
the craft beer industry has to offer. 

Yet, a vicious cycle marked by 
excessive stress and exhaustion during 
the Neighborhood's touch-and-go first 
year soon made it clear to Arsalun that, 
as much as he cared and wanted to have 
a hand in the most important component 
of his business—the beer—he needed to 
hand those reins over to someone who 
could take on that monstrous responsibil­
ity on a full-time basis. 

Enter a job with perhaps the coolest 
title in the history of gainful employ­
ment—Beer Director. 

"I'm a dork about beer. I used to do 
a lot of homebrewing and was part of a 
community of people that were really 
into craft beer. And since I moved to San 
Diego I've been really into the culture, 
checking out beer bars and breweries," 
says Sarah Gunther, the passionate beero-
phile who now holds this lofty position. 

Nowadays, her visits to breweries 

and crafty bars and restaurants are more 
business than pleasure; reconnaissance 
missions of sorts. But while she readily 
admits that quality control (i.e. —sampling 
a large volume of beers from around the 
world) is her favorite part of the job, 
there's a lot more to it than that. 

"I choose everything that's put on 
tap. do all of the bottle ordering, get 
events together, educate the staff and 
make sure we're representing these great 
products properly," says Sarah, who per­
forms those duties for both Neighborhood 
and Arsalun's recently-erected, similarly-
structured Craft and Commerce in Little 
Italy. "It's important that we put the 
proper voice behind the beers that these 
brewers put so much time into." 

It's Sarah's respect for the artisans 
crafting the wares Neighborhood deals 
in that drives her to go the extra mile on 
a daily basis. That enthusiasm, matched 
with her immense level of self-confidence, 
prompted Arsalun to hand her the taps 
and the Beer Director position (which was 
originally held by Lee Chase before he 
moved on to establish Automatic Brewing 
Co. and Normal Heights' Blind Lady Ale 
House). 

"She takes an enormous amount of 
pride in what she does," says Arsalun. 
"That's great to see in her position." 

"I'm honored and humbled and 
totally challenged to make sure I am keep­
ing up to par with what Neighborhood 
represents and making sure we have what 
the beer people want." says Sarah. When 

Sarah Gunther. Beer Director 
@ Neighborhood 

selecting liquid assets to stock up on, 
she focuses primarily on balance, mak­
ing sure there's something available for 
everyone. "We have all sorts of different 
people who come here. Some don't want 
the hoppiest imperial IPA or the maltiest 
barrel-aged Belgian beer. We try to have 
something for everyone while main­
taining standards for quality across the 
board." 

Those standards extend beyond 

Continued on Page 5 
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Mergers & Acquisitions 
You'll notice some new names on the masthead. Brandon Hernandez is a new WC Staff 
Writer, and we're happy to have him. Brandon brings forth his experience as a seasoned 
reporter who has contributed to such outfits as Celebrator, Beer Connoiseur, Beer Magazine, 
The San Diego Union-Tribune, San Diego Magazine, Pacific SD Magazine and Edible San 
Diego (to name a few). You just finished reading his first article for us on Sarah @ Neighbor­
hood. Let 'em know what you thought via email: brandon@westcoastersd.com. 

We also hired Austin Gage as our Advertising Executive. We've known Austin since 
high school, and he's a recent CSU Fullerton grad with experience in telemarketing. The 
great thing about Austin is that he's fearless, and on top of that he could sell a tiger its stripes. 
If you think we can help your business, please contact Austin at austin@westcoastersd.com. 

Veteran WC Staff Writer and handlebar-mustached Jeff Hammett now has more space 
to write, too. Jeff still provides a killer resource for San Diego Beer news by way of SanDi-
egoBeerBlog.com. Ask Jeff if today is a mustache wax on or wax off day at jeff@westcoast-
ersd.com. 

Separation of Church and State 
With Austin on board, we have created a firm barrier between Editorial and Advertising. We 
are not a pay-for-play publication. We love dreaming up where we're taking our editorial, 
and then running out and getting the story. It's the best part of the job and we're not giving it 
up. Our editorial is not, never has been, nor ever will be for sale. 

Reinforcements 
A hearty welcome and big thank you to our new advertisers this month: O'Brien's Pub, 
Toronado,The Handlery Resort, Coronado Brewing Company, The High Dive, and Press 
Box Sports Lounge. One of our first advertisers, KnB Wine Cellars, came back to support us, 
too. We are proud to be funded by the San Diego Craft Beer Community. These businesses 
have so much faith in what we are doing that they opened up their checkbooks. We are very 
flattered and grateful. 

Ladies Month 
We chose March's theme because, over the past five months, we have met so many women 
working in the male-dominated craft beer industry of San Diego, and we wanted to acknowl­
edge that. Without women, men would still be living in a nonexistent cave, unbathed and 
bedraggled, watching ESPN twenty-four hours a day. Thankfully, this isn't the case. So, with 
this issue, our intentions are to turn more ladies into San Diego beer drinkers by showinsi off 
women who make beer happen in some form in this fine city. 

Another WC Event 
We've teamed up with Sid of Best Damn Beer Shop, Mike and Alex of AwesomeBeerDrink-
ers.com, and Sonny of The Beer Co. downtown to create our March Madness Beer Tasting. 
Check out the cool ad on this page for more event info. 

Salud, 

Mike Shess 
Executive Editor/ Co-Publisher 
West Coaster 
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SD BREWS IN THE NEWS 

westcoastersd.corn's Month in Review 
TapRoom's 4th Anniversary 
Easily the most San Diegan of San Diego 
beer bars, TapRoom eelebrated its 4th 
Anniversary Party, complete with beer 
garden, on Saturday, February 26th. $20 
got you six 8oz tasters of a wide array 
of craft beer; rain didn't stop the nearly 
300 thirsty attendees from packing the 
house. The best part of running TapRoom 
according to GM Jeff Fuchs? "Seeing the 
Pacific Beach crowd get excited about 
local craft beer." 

QUAFF AFC Awards 
San Diego-based homebrew club QUAFF 
held the awards ceremony for the 2011 
AFC (America's Finest City) Competi­
tion at Randy Jones All American Grill 
in Hazard Center on February 22nd. This 
year marked the biggest AFC ever thanks 
to 502 entries. Winners came from 16 
different homebrew clubs, with QUAFF 
standing tall on their home turf, taking 41 
medals over 23 categories of beer. In the 
specialty category, North Park Beer Co.'s 
Kelsey McNair won for his German Pil­

sner brewed w/ 20% rye, and as an added 
bonus, will be brewing the beer with Hess 
Brewing for the AHA National Homebrew-
ers Conference Pro/Am in June. Towards 
the end of the ceremony it was hometown 
hero Paul Sangster who nabbed the Jim 
Howard Memorial Best of Show Beer with 
his "Tri-Paul-Bock" Eisbock. 

The Linkery Turns 6 
Kudos to the restaurant that makes us 
proud to be North Parkers. We remember 
Jay Porter back when he had a normal 
haircut. Setting up shop on 30th Street in 
2005 was a risky move, and opening a 
farm-to-table, local-centric restaurant on 
the same street was considered insane by 
many at the time. In hindsight, he started 
what is now the trendiest craft beer circuit 
in the country. 

Cerveceri'a Academia: La Gran Terraza 
Hits the Craft Beer Books 
Attending USD now comes with added 
perks: great beer on campus. La Gran Ter­
raza, student/teacher pub O'Toole's and 

adjoining venue Grand Dining & Ter­
race have started a craft beer program. 
The recent Beer & Chocolate Dinner 
with Stone was the best deal in town: 
$21.95 + tax & tip for a 5-course pair­
ing of generous pours and fine food. 
The menu: Double Bastard w/ Braised 
Short Rib in Chocolate Rosemary 
Sauce & Stone Sublimely Self-Righ­
teous w/ Pork Spare Rib in Chocolate 
Hoisin Sauce. 

AleSmith Brewer Matt Akin Moves 
to La Jolla Brew House 
One of the AleSmith greats is now 
head brewer for La Jolla Brew House. 
We're going to give him some time 
to brew something before we grill 
him with questions. Another talented 
brewer arrives at LJBH, and we are 
hopeful that good beer will ensue. Any 
restaurant that serves pretzels as big 
as your head, has a dog friendly patio 
with comfy couches, and brews decent 
(and improving) beer is fine by us. 
While opinions of LJBH are varied, 

we at West Coaster maintain that LJBH 
has the potential to be a fantastic local 
craft beer location. 

Lucky Bastards! 
Normal Heights hot spot Small Bar 
hosted Stone Brewing Co. Wednes­
day, February 16th for a Night of the 
Bastards. There were seven differ­
ent Bastard variants from Stone on 
tap for the event: Arrogant Bastard, 
Oaked Arrogant Bastard, 2009 Double 
Bastard, 2010 Double Bastard, 2010 
Dry Hopped Chipotle Double Bastard, 
Lukcy Basartd, and Dry Hop Lukcy 
Basartd. Stone Brewing Co. CEO Greg 
Koch and Head Brewer Mitch Steele 
were both on hand with a bunch of 
employees from the brewery. Attendees 
were able to try all the beers in flights 
or by the pint. If you are a Bastard 
fan, this was a great opportunity to try 
many of the various versions side-by-
side, so hopefully we'll see this again 
soon. 

The  H igh  O ive ' s  Commi tmen t  
We want you to be happy at The VWgh ONe\ 

What better way to make you happy than by 
providing 20 drafts of the tastiest 

San Diegan Beer, savory burgers, pizzas, and 
appetizers at the best prices in town? 

Weekly Specia ls ,  5-10PM 
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Sam Tierney, Toronado San Francisco. 
Photo: Kayla Coleman 

Sam began his love affair with great beer 

while studying and traveling abroad in Eu­

rope during his junior year at the University 

of California, Santa Barbara. Upon returning 

home to California in late 2007. he opened 

the eyes of then-roommate Ryan Lamb 

to the world of craft beer, especially the 

amazing beer scene in his own hometown 

of San Diego. Sam began homebrewing 

shortly after and has since won multiple 

awards. After graduating from UCSB, Sam 

decided to go back to school to become 

a professional brewer and graduated this 

past December from the Siebel Institute/ 

Doemens Academy International Diploma 

Course. He is currently seeking employment 

in the local market... 
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Go Forth and Multiply 
Yeast Whisperers: Behind the Scenes @ White Labs 

Jamil Zainasheff, Stone Brewing Co. 
Head Brewer Mitch Steele recounts a 
discussion that he had with other brew­
ers several years ago: "In general, the 
consensus was that yeast was responsible 
for nearly 80 to 90 percent of the flavor 
in an American lager." Differing tempera­
tures, pitching rates (the amount of yeast 
added), oxygen and nutrient levels, and 
fermentor geometry will all change how 
a particular strain performs. Some strains 
can go from subtle and clean to fruity and 
spicy with just a couple tweaks in condi­
tions. 

In a given week, White Labs propa­
gates 50 to 60 different yeast strains for 
both commercial brewers and homebrew-
ers, about 10 to 15 of which are propri­
etary strains that breweries pay to bank 
at the lab. Brewers can then order and 
check on the yeast's progress through the 
online Yeastman system. 

The responsibility of keeping so 
many yeast strains and other products 
(such as enzymes and nutrients) in regular 
production falls to Neva Parker, Head 
of Laboratory Operations. According 
to Neva, working for White Labs "has 
been been a match made in heaven" 
since she joined the team in 2002. These 
days, Neva is excited for White Labs' 
impending move to a newer, larger facil­
ity nearby. "We're all looking forward 
to having more space," says Neva, who 
also develops and implements the train­
ing program for new employees, updates 
protocols and manages the R&D lab at 
Sudwerk Brewery in conjunction with 
UC Davis. 

The new local facility will also better 
accommodate visitors through tours and 
specialized tastings, and it is expected 
that construction will be finished in time 
to host events around the National Home-
brewers Conference in June. "We're 
really excited about NHC because a lot of 
us homebrew," says Lisa. "If a new strain 
is coming up a bunch of us will get it and 
all brew, then send it back to the lab for 
sensory and analytical." Chris then added, 
"That's one of the benefits of being an 
employee here: free homebrewing. If 
you want to homebrew, we'll pay for the 
ingredients." Better get in those applica­
tions, San Diego. 

By Sam Tierney 

When you think of the local 
beer scene, the wealth of 
great breweries, bottle shops, 

and beer bars easily comes to mind. San 
Diego-based yeast lab White Labs, on the 
other hand, might not. This is the plight of 
yeast in general: beer drinkers often forget 
to consider its vitally influential role in the 
brewing process. 

We recently sat down with White Labs 
President Chris White and Vice President 
Lisa White to see just what it takes to run 
a yeast lab. While both grew up in the Bay 
Area, they found themselves in San Diego 
for grad school and never left. Chris start­
ed White Labs in San Diego in 1995 and 
the company has been growing ever since. 
"We want to be the best yeast company 
in the world. That's our company goal," 
says Lisa. 

Our February 17th visit happened to 
coincide with White Labs' 2011 "Big QC 
Day." Every year, brewers who do not 
have the testing capabilities at their own 
facilities send in their beer to be tested 
across multiple parameters, including 
bitterness units, alcohol content, caloric 
content, color, diacetyl levels, and bacte­
rial contamination. The resulting data will 
help these brewers dial in their recipes and 
processes, as well as check their cleaning 
and sanitation regimens. 

"Yeast is something that brewers don't 
talk about very much because it's not 
very sexy," says Chris. "They like to talk 
about malt and hops a lot, so the consumer 
doesn't really get to hear about it that 
much." Talking with Chris and Lisa, their 
enthusiasm for yeast and how it influences 
beer becomes apparent. "If you made, for 
example, a Stone beer with four or five 
other different yeast strains, they would 
taste really different," says Chris. "They 

Neva Parker, White Labs Head of Laboratory Operations, @ Iron Fist for 
the Pink Boots Society meeting. Photo: Krishna Yamamoto 

Big QC Day @ White Labs 

would have a different hop impact be­
cause different yeast strains absorb IBUs 
differently. Different flavor and aroma 
compounds will be produced as well. 
Brewers behind the scenes go through a 
lot of effort to optimize the yeast strain 
for their beer. The consumer may never 
see that work, but there's usually been 
a lot of trial and error with different 
strains." 

Brewers' yeast strains are a unicel­
lular fungus commonly of two different 
species of the Saccharomyces genus, the 
name of which is derived from Latinized 
Greek and means "sugar fungus." S. 
cerevisiae is usually referred to as top-
fermenting, or ale yeast, while S. pasto-
rianus is generally referred to as bottom-
fermenting, or lager yeast. The use of 
either of these two species is the main 
factor determining if a beer is classified 
as an ale or a lager. Lager yeast strains 
ferment at colder temperatures and tend 

to produce less fruitiness, 
leading to a cleaner overall 
flavor. 

Though it may be 
surprising to some, it is 
the yeast, not the brewer, 
that makes beer. The job of 
the brewer is to make wort 
from malt, hops, water, and 
whatever else they feel like 
throwing in. They then add 
yeast to the cooled wort and 
let it consume the sugars, 
turning them into alcohol 
and carbon dioxide. Besides 
the specific strain of yeast 
used, the composition of 
the wort and the conditions 
during fermentation will 
heavily influence the final 
beer. Brewers must make 
sure that the yeast is healthy 
and has plenty of oxygen 
and nutrients available to 
produce the flavor com­
pounds they desire. 
In the forward to Chris 
White's recent book, Yeast: 
The Practical Guide to 
Beer Fermentation, writ­
ten in collaboration with 
renowned homebrewer 



Beer Director 
Continued from Page I. 

the beer to the staff members who serve 
it - training is key at Neighborhood and 
something spearheaded solely by Sarah, 
who requires employees to take the Cice­
rone beer sommelier certification exam to 
become Certified Beer Servers. Also, in an 
effort to further up her mentoring abilities, 

Neighborhood. Downtown San Diego 

Sarah will be taking a more advanced 
exam to become a Master Cicerone. 
But her journey won't end there. 
Achieving her ultimate goals in the 
beer industry will take her far outside 
the friendly confines of Neighborhood. 

"I want to get my hands dirty. 1 
want to work for a brewing company 
and brew beer; make the product I'm 
trying to represent," says Sarah. There 
are currently no female head brewers in 
San Diego and it would please her to be 
the first. Yet, while she's happy to see 
women making waves in San Diego's 
sudsy seas, it bothers her to a degree 
when people make a big deal about the 
strides of her female contemporaries. 

"It bugs me a bit because it should 
just be what it is. I think it's great that 
women are getting into the industry, 
but it's really not much of a surprise. 
It was only a matter of time," she says. 

"In the end, it doesn't matter if it's a girl or 
a guy doing what they do. It's all about the 
beer." 

All Trades 
Continued from Page I. 
group of women in the beer industry 
with over 500 members. Their mission 
is to "inspire, encourage and empower 
women to become professionals and 
advance their careers in the beer indus­
try, mainly through education." In the 
male-dominated craft beer industry, the 
Pink Boots Society also provides valu­
able networking. For example, Laura re­
cently wanted to learn more about how 
other breweries handle some tasks in 
their training programs. She sent out a 
few emails to other Pink Boots Society 
members and they put her in touch with 
the appropriate people at their brewer­
ies. "It's been beneficial to me to seek 
out other breweries without intimida­
tion." 

Through the Pink Boots Society 
Laura also met Megan Parisi, Lead 
Brewer at Cambridge Brewing Com­
pany and Whitney Thompson, Quality 
Assurance Manager at Victory Brew­
ing Company. After discussing the idea 
for an all-women collaborative beer at 
the Great American Beer Festival last 
fall, Laura and Whitney travelled to 
Massachusetts and brewed a Belgian-
Style Dubbel with Megan at Cambridge 
Brewing Co. 

The collaboration, dubbed Project 
Venus, just might have been the first 
all-women commercial collaborative 
beer. On a snowy day in January the 
three women brewed a ten-barrel batch 
of the Dubbel with saffron, orange blos­
som honey and both navel and blood 
oranges; when we talked to Laura she 
hadn't tasted the beer yet. Stone will be 
receiving at least one keg of Project Ve­
nus but due to liquor law complications, 
as of press time it hasn't been decided 
exactly what will happen with the beer 
at Stone. 
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Melissa & Melody @ Karl Strauss 
Creat ive  Pro jec t  Manager  
A 10-year Karl Strauss employee, Melissa Dombo is a mem­
ber of the marketing team that helped re-establish the Karl 
Strauss image/brand on the forefront of San Diego Craft 
Beer. Melissa's fingerprints are everywhere: her sketches 
adorn Karl's bomber labels, her photography decorates 
the walls of Karl's Costa Mesa & Downtown SD locations, 
and her graphic & web design experience went into creat­
ing (and now maintaining) the company website. Melissa 
also shoots & produces Karl's promotional videos. She loves 
her job, citing the overall level of passion that permeates 
throughout Karl's staff as one of the many perks. Currently, 
she's overseeing the complete redesign of Karl's Universal 
CityWalk location in Los Angeles. Melissa's favorite Karl 
Strauss beer? "Red Trolley," she responds without hesita­
tion. 

Market ing  Events  & PR Manager  
First hired as a Brewery Ambassador for Karl Strauss Brew­
ing Company directly after graduating from college, Melo­
dy Daversa has since risen up the ranks to become the 22 
year-old company's Marketing Events & PR Manager. Mel­
ody was vital in the success of San Diego Beer Week 2010 
and is listed on the San Diego Brewers Guild Beer Week 
Committee for 2011. In addition to being a homebrewer 
since she began working at Karl Strauss, Melody is also a 
Beer Judge Certification Program (BJCP) judge. If she had 
to choose any kind of beer and food pairing, she would 
pick beer and cheese. Fitting, because it was Melody who 
invited us to Karl Strauss' Monster Beer and Cheese Night 
back in October before we had even printed our first issue. 
Salud! 

SKeUy Rock Bottom La Jo((a 
Spec ia l  Events  Coord inator  
A Rock Bottom employee for two years now, 
Shelly Sakover started as a hostess and worked 
her way up. Whether it's planning private 
events, special Chef and Brewer's Dinners, or 
off-site events like Celebration of the Critters at 
the San Diego Zoo, Shelly makes it happen.The 
Riverside native's dream event would be a mu­
sic and beer festival featuring local breweries 
and indie bands. Check out what's coming up: 
the tapping of Fire Chief Ale on the 10th, with 
25 cents of every pint sold going to the UCSD 
Burn Center. Then on the 23rd, things get even 
hotter with the annual Firefighter Auction; for 
more info, visit Rock Bottom's website. 

Shelly, promoting Senior Brewer Marty Men-
diola's beers in the upstairs Banquet Room 

Vicky @ AleSmith 
HR Consu l tan t  

Summer @ BrewHop 
Co-Owner  & Tour  Gu ide 
While living in Washington, Summer Nixon drank only vodka 
and terrible beer. Her interest in craft brew was sparked when 
she tasted Pyramid's Apricot Ale. After school, Summer wanted 
a change of pace and moved to Pacific Beach. Her husband, cur­
rent business partner, and Stone SD Beach Cities Sales Repre­
sentative Larz Watts came up with the idea of a brewery tour 
company on his 29th birthday. She researched the market and 
set out to start a brewery tour service that "wasn't just a booze-
cruise."Summer loves the fun, well-mannered crowd that makes 
up her core clientele: "We're the anti-pub crawl. Drink, have fun, 
but behave."Summer's team of 6 guides and 10 drivers can han­
dle 6 tours concurrently with a fleet of 14 vehicles. 

Aside from her position as a Human Resources Generalist for 
Advanced BioHealing (a Torrey Pines-based regenerative medi­
cine company that is currently hiring), Vicky Davis works as a 
part-time HR consultant at AleSmith Brewing Company. Sixteen 
years in the HR field have shown her that "all employees, no mat­
ter where they work, want the same things. They want to be re­
warded for their efforts. Peter (owner of AleSmith) goes out of 
his way to make sure his employees are comfortable and happy." 
Vicky is also an organizer for San Diego Beer Club, a BJCP judge, 
and an avid homebrewer who likes creating Belgian-style beers. 
As for favorite San Diego brewery, we weren't surprised by her 
response:"! love malty beers, so of course I love AleSmith." 
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Laura, Alise, Kristi & Amber @ Balla: 

From left to right: Laura Slayter, Alise Alicardi, Kristi 
McAuliffe, Amber Crocker 

Jamie @ Lightning 
Sales  Manager  
Having lived in Germany for two years, Ja­
mie McKown developed a sophisticated 
taste for craft beer. Her palate combined 
with previous sales experience moved 
Lightning President Jim Crute to hire her 
on the spot. Although new on the job, Ja­
mie has wasted no time sparking repeat 
accounts for the Euro-leaning brewery. 
Jamie is especially proud of orchestrating 
Lightning's upcoming beer-centric events 
with Sammy's Woodfired Pizza (March 
10th @ Sammy's in Scripps Ranch), and 
is quick to point out that every Sammy's 
now carries Lightning beer. She considers 
Lightning's Thunderweizen to be a top-ti­
er German style Hefeweizen, and is stoked 
that the brew is now being offered in 22oz 
bombers. Jamie is now enjoying the San 
Diego weather after living in Chicago, 
New York and Germany. 

Jamie, showing off Lightning's shiny new labels 

Kristina @ SDBC 
Beer tender  /  Mixo log is t  
When behind the bar at San Diego Brew­
ing Co., new mom Kristina Blake loves con­
verting wine drinkers and giving veteran 
beer lovers new ways to enjoy their old fa­
vorites by creating drinks like the "Cham-
berry" (champagne and Callahan's Blue­
berry Wheat) or "ChamPliny" (champagne 
and Pliny). That's not to say that Kristina 
is not a beer geek at heart - after seven 
years at SDBC she and husband Tyson (of 
O'Brien's Pub) are firmly entrenched in the 
local beer community. "It's like one big 
family and we continuously grow togeth­
er," says Kristina. When traveling outside 
San Diego, the couple make sure to take in 
the native beer culture - they once hit 14 
Portland breweries in 2 days! 
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Kristina, serving SDBC's Old Town Nut Brown 
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Anita § Maui Brewing Co. 
Main land Opera t ions  Manager  (M.O.M.)  
Anita Lum is the mother of Maui Brewing Co.'s Garrett Marrero. When Garrett, a UC Davis 
grad & San Diego native, decided to switch careers and buy a brewery, the supportive 
mother was converted into a craft beer lover. "Any business, we'd support him. But beer? 
That's something we could really get behind," she declares with husband Greg (Greg 
proudly claims responsibility for getting Garrett into craft beer). Maui's M.O.M.'s official 
duties include event planning, sales training, and brewery representation in the mainland 
United States. A proud Pink Boots Society member, Anita has been responsible for the 
organization's website maintenance, membership roster, and recruitment. 

jbQuest 
•^members having to cross state lines just to find a can of 
3duated from UCSD and decided on a career in law enforce-
to become a police officer, so she attended SDSU and earned 
Administration / Criminal Justice. An internship with SDPD 
Ping, and now she works full-time keeping track of crimi-
Attorney's Office. Julie met eventual PubQuest Co-Founder 

in industry conference in 2000. The two commiserated on 
9 good beer while traveling, and decided to combine their 
5nd love of craft beer to solve the problem. Thus, in 2005, 
Jnched, and currently tracks 2300 craft-beer locations in the 
/0rks: PubQuest plans to provide mapping services to craft 
n showing the consumer where their beers are being sold. 
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Denise @ Stone 
Headquar ters  Recept ion is t  
Chocolate packaging technician, the first and only fe­
male bottle filler operator at Sierra Nevada, bottling 
line operator at Stone Brewing Co., active duty mem­
ber of the U.S. Army: Denise Ratfield has an impres­
sive list of former occupations, but her best may yet 
be on the horizon. With Stone planning a European 
brewery site in either Bruges or Berlin, Denise told 
us she "would move to Europe in a heart beat." And 
though these days she misses being involved hands-
on in production, there is no typical day at the office 
at Stone's HQ. Check out her escapades via twitter 
@deniserat 

r Brandy @ Toronado 
Bar  Manager  
Brandy Brown got her start tending bar up in SF, 
but didn't leave mixology behind until she saw 
San Diego's bustling craft beer scene firsthand. 
Toronado had recently opened and Brandy soon 
found herself behind the bar. Now, as Bar Manager, 
she handles the daily challenges of serving a large 
selection of draught and bottled beer at their op­
timum quality. "Fresh lines and proper glassware 
are so important to serving beer as the brewer 
intended." And although getting non-beer-lovers 
that revelatory pint can be tricky, Brandy is con­
fident that she can find the right beer for anyone. 
When it comes to helping other women find beer 
that they love, Brandy rejects the stereotypes: "I 
don't care for the genderization of beer," she says. 
"Brewers make a product that they're proud of, 
and whoever is into it, is into it." 

Devon, taking a break from brewing 

Originally from the LA area, Devon Ran­
dall has sailed from South Africa to the 
Caribbean. When the homebrewer's job & 
lease ended in LA, she decided to chase a 
dream. The UC Berkeley grad interviewed 
with The Lost Abbey. She was hired to 
intern for 2-3 months in early 2010 and 
started working on the bottling line. 
When she was brought on full time, she 
still lived in the LA area and, thus, spent 
many nights on her friend's couch before 
moving down. Since then, Devon has 
been promoted to work in the brewhouse 
and packaging. The toughest part about 
a production brewery? "Scheduling." She 
continues, "It's a fun job but you have to 
love what you are doing, and I'm lucky be­
cause I do. I'm proud to work here." Devon 
also works part time at Pizza Port Solana 
Beach as a beertender. 

Eve @ Iron Fist Brewing Co. 
Co-Owner  

Devon @ 
The Lost Abbey 
Brewer  

It was on a family trip to Europe when admitted wine 
snob Eve Sieminski fell in love with beer. Having 
watched her two sons, Brandon & Adrian, homebrew 
under the supervision of their father, Greg, she was 
the last of the Sieminski clan to get hooked. After 
receiving positive comments regarding the family's 
product, Eve began to notice what was happening 
with craft beer and the light bulb went on. "We were 
sick of depending on others and not determining 
our own destiny. We wanted to secure our family's 
future." After consulting with helpful industry heavy­
weights Greg Koch of Stone and Patrick Rue of The 
Bruery, the Sieminski family mustered up the capital 
and courage to open Iron Fist. Now, nearly 6 months 
after their opening in October of 2010, Iron Fist 
bottles are being distributed by Stone, and their tap 
handles are spreading like wildfire across the county. 

Eve, ready to greet customers @ Iron £ve capably manages the day-to-day operations, or 
Fist Brewing Co. in Vista as s^e pUts it, "everything but brewing." 

Lisa, Ingrid, 

Ingrid Qua recalls: "The High Dive was born out of the need for a good Chargers bar in San Diego." 
At least, that was the idea between Erik Qua and Chad Cline.Tired of hearing the two friends lament 
loudly on the lack of SD-only sports bars, Ingrid told her husband and friend to "put up or shut up." 
The trio then promptly "mortgaged our asses off" to secure the now-iconic bar off Morena Blvd. 
Ingrid discovered the local beer community thanks to the after-work Home Brew Mart crew that 
would stop by. Ingrid also founded Chicks for Beer, which is a monthly female-only beer pairing 
hosted at The High Dive which seeks to convert more women into craft beer lovers. 

Shaney Jo Darden is the Founder of the Keep-A-Breast Foundation. Over the past 2 years, Pizza 
Port's Brewbies Festival has raised over $28,000 for the organization. Here's to even more next year! 

Melanie Pierce was raised "in a little po-dunktown in Colorado"and moved to San Diego 7 V2 years 
ago because she had never seen the ocean. After attending GABF w/ Pizza Port, she wanted to be 
more involved with the company. Now, in addition to beertending, she plans events with Pizza 
Port's Director of Brewery Operations Jeff Bagby: "He challenges me to learn how to do events on 
my own, but helps guide me in the right direction." Looks like it worked - Melanie came up with the 
idea for the Brewbies Festival, an annual event benefitting the Keep-A-Breast Foundation, "because 
it's just something I believe in (beer, boobs & the color pink). More people than not are affected by 
the disease, and I love KAB's mission to live healthier and to be more aware of your body." 

Brandy, on Toronado's outdoor patio 

Shaney Jo & Melanie 
Lisa Hinkley co-founded Green Flash Brewing Co. with her husband Mike in 2002. She admits hav-
ir\g"a lot of catcKiog op to do irvterms of leaf tKe Industfy beef educatlee baeWletbe 

beginning." In 2011, the Vista-based brewery will be bottling a new beer with the proceeds going 
to breast cancer research. 

From left to right: Lisa Hinkley, Ingrid Qua, 
Shaney Jo Darden, Melanie Pierce 



BEER AND NOW 

An Inside Look @ BeerChooser.com 
By Jeff Hammett 

J e f f  H a m m e t t  

Laura Skelton of BeerChooser.com, with plenty to choose from @ Toronado in North Park 

J e f f  f i r s t  n o t i c e d  c r a f t  b e e r  e a r l y  i n  c o l l e g e  

when a friend introduced him to Stone 

Brewing Co. 's Pale Ale. After graduating 

from UCSD with a degree in Philoso­

phy, he moved to Santa Cruz where he 

frequented Santa Cruz Mountain Brewing 

and Sea bright Brewery. Jeff wouldjourney 

up to San Francisco to visit Magnolia and 

Toronado every chance he got. He started 

blogging about beer in early 2009 while 

living in Durango, Colorado. For a town 

of only 20,000 people Durango boasts 

an impressive four breweries. Jeff quickly 

became a part of the brewing scene and 

in January 2010 was invited to work with 

Ska Brewing Co. 's Head Brewer Thomas 

Larsen to formulate a recipe and brew 

on Ska's pilot system. In addition to his 

love of craft beer, Mr. Hammett is an avid 

cyclist and can be seen riding on the road 

or trails most weekends. 
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You probably know someone that 
can recommend a beer to anyone 
based on other food and drinks 

they like (even to those that say they don't 
like beer), and the chances are pretty good 
that they'll like it. Since you're reading 
West Coaster, you might even be this 
person for your friends. 

That's the position Laura Skelton 
found herself in a few years ago when she 
decided to create the website BeerChoos-
er. Similar to the way Netflix recommends 
movies based on how you rate other mov­
ies, BeerChooser uses the same concept 
for beer. According to Laura the algorithm 
used is super secret, but essentially it rec­
ommends beers based on others' similar 
likes and dislikes. 

Laura, whose day job is making wal­
lets and necklaces out of mostly recycled 
materials, co-created BeerChooser with 
her boyfriend Jacob McKean, Social 
Media Coordinator for Stone Brewing 
Co. One might assume McKean, the man 
behind the social media accounts for the 
\argestbrewery m San Diego , would be 
the technical guru behind BeerChooser, 
but it was Laura who did all the program­
ming. Even more impressive, she taught 
herself the code while developing the 
website and iPhone app - no small feat. 
Jacob relates it to teaching oneself Greek 
and then writing a novel in the newly 
learned language. 

BeerChooser is simple to use. Sign 
up for an account on the mobile website 
or use the iPhone app to start rating beers 
you've had. The rating system goes from 
one to five mugs, with one meaning "hated 
it" and five being "loved it." The more 
beers you rate, the better the recommenda­
tions should become. 

According to Laura, it is while travel­
ling when BeerChooser really excels, 
as there are a lot of regional differences 
in beer availability. Someone heavily 
involved with craft beer in Southern 
California might not know a thing about 
most of the beers available in New York. 
"It's almost like having beer friends with 
you wherever you go, to tell you what you 
might like," Laura says. Beer in different 
cities is one thing she should know well. 
In the last few years Laura has lived in 
five different cities, but she seems pretty 
happy here: "San Diego is the place for 
beer in the US. It's so exciting for us to be 
living here instead of just visiting." 

BeerChooser works pretty well in my 
experience. I spent about an hour rating 
just over a hundred beers and then took a 
look at what beers it was recommending. 
Many of the recommended beers were of 
the same style as beers I had rated highly, 
but other recommendations, while offbeat, 
were still accurate. I spent some time go­
ing through various recommended beers 
and found most to be within one mug 
(on a scale of one mugs to five) of what I 

would have rated it. You can also search 
for specific beers and BeerChooser will 
show the predicted rating, something 
convenient to do with the iPhone app 
before picking up a $10 six-pack of a 

beer you've never heard of before. 

Jeff writes for San Diego Beer B/og at 
sandiegobeerhlog.com, and you can also 
follow him on twitter @ SDBeer 
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New ABC Laws Take Effect 
/fv Candace Moon 

£ £ What is a Craft Beer Attorney?" is usually the first thing people ask when I tell 
them what I do. The truth is, 1 made it up! When I graduated from law school, I 
had no idea what kind of law I wanted to practice. Just over a year ago, I attended 

a San Diego County Bar function and met a wine lawyer. Suddenly it occurred to me 
that I had never met, or even heard of, a beer lawyer! 

So, for me, a Craft Beer Attorney is an attorney who can meet all the various legal 
needs that one may run into when opening/running a brewery, brewpub or bar. This 
would include Business Law, such as forming your business entity (partnership vs. 
corporation vs. LLC), Alcohol Law (California ABC licensing), advertising issues, 
Federal TTB (the former ATF) licensing issues and label approval, Property Law for 
lease negotiations, Contract Law for drafting distribution agreements, and Intellectual 
Property Law to protect trademarks, copyrights and trade secrets; Environmental Law 
may also come into play. 

There has been a lot of confusion regarding two new changes in the ABC law that 
took effect in January. As part of the California ABC Act, suppliers (such as breweries) 
are restricted from providing any advertising that benefits a retailer. There are, howev­
er, two new areas where suppliers can engage in advertising their events with retailers. 
License Type 86 

There is a new "instructional tasting license" to be issued to certain businesses 
that currently have a license to sell alcohol to-go. A type 86 licensee may advertise an 
instructional tasting event to the general public. The costs of this advertising shall be 
borne solely by the type 86 licensee (i.e. the retailer). Permitted advertising includes 
flyers, newspaper ads, Internet communications, and interior signage. Other than these 
specifics, the law is fairly vague about what can be included in the ad, unlike the fol­
lowing legislation. 
Beer Maker's Dinner Bill 

A licensed beer manufacturer may instruct consumers at businesses that sell beer 
for consumption on their premises. The instruction may include serving beer sold by 
the retailer to the consumer and providing information on the history, nature, values, 
and characteristics of the beer, and methods of presenting and serving the beer. 

The ABC has very specifically limited what can be advertised: the name and 
address of the retailer (remaining relatively inconspicuous to the ad as a whole), the 
names of beers being featured & the time, date and location of the instructional event. 
The advertisement cannot contain the retail price of the beers, and no pictures or illus­
trations of the retailer's premises and laudatory references to the retailer are allowed. 

So although brewery advertising of events at retailers is still quite limited and re­
stricted, there has been some progress. If you are concerned about whether or not your 
advertisement is allowed under these new laws, contact the ABC or your local Craft 
Beer Attorney! 

This article is not intended as a substitute for legal advice. The specific facts that apply 
to your matter may make the outcome different than would be anticipated by you. You 
should consult with an attorney familiar with the issues and the laws. 

Candace L. Moon is a San Diego-based attorney whose practice is focused on the 
craft beer industry. She has been a member of the California Bar since 2008. She can 
be reached through email at candace@craftbeerattorney.com or her Facebook page. 
Craft Beer Attorney. 
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THE NAMELESS BEERMAID 

Stop Being Such A Cliche 

When I heard March's issue was 
dedicated to women, I began 
brainstorming for an article 

based on sexism in the industry. I wanted 
to write something that would uncover 
inequality and dispute male chauvin­
ism. In my opinion, women are treated 
as cliches. With men saying such things 
as "Get me a beer, woman!" it's hard to 
argue. I asked fellow beer ladies- both in 
and out of the industry- about their expe­
riences. Some agreed and some shrugged 
their shoulders, "You have to be thick-
skinned." 

Meanwhile, I stopped shaving my 
armpits and began listening to a lot of 
Joni Mitchell. For the first time in 7 years, 
despite lack of an election, I considered 
voting. I insisted on splitting the bill. In 
other words, I became a walking femi­
nist cliche. As I fought one stereotype, I 
became another. 

Then I realized: Being a Beermaid 
is being a cliche. Well, to be fair, my 
mother realized this. In the thick of my 
feminism, I was spouting off how "badly" 
I had been treated. Her reply,"You work 
at a brewery, what do you expect.*?" She 

meant my job is to sling beers, not liber­
ate women. No one wants Gloria Stein-
men pouring pints, they want St. Pauli's 
Girl. I'd be lying if I said I didn't milk it: 
short skirts, curled hair, and painted lips 
all feed into it, thereby feeding my tip 
jar. 

However, I've only addressed one 
stereotype from one side of the bar. As 
a beer drinker, I am faced with some­
thing entirely else: The "since you are a 
woman, clearly you have no idea what 
you're ordering" stereotype. Women are 
generalized as wheat-drinking, hop-
hating ignoramuses. For example, the 
first time I took my friend to Hamilton's 
he ordered an Avery White Rascal and I 
ordered a Pliny the Elder. The bartender 
handed me the Avery. When he and I 
switched beers, the three of us laughed. 
Of course I wasn't offended, just curious 
why it was assumed a double IPA had to 
be the man's. 

Some of the most beer-cultured 
women I know - women who store 
thousands of dollars worth of bottles in 
closets where most store shoes - have 
been met with similar reception. When 

ordering a Jolly Pumpkin: "You know 
it doesn't taste like pumpkin, right?" or 
when ordering a Speedway Stout: "Little 
lady, that's awfully dark, you may want 
(insert any light beer)." To get mad over 
such things would be to take oneself 
too seriously, which seems to be all too 
common in the industry. 

From the Beermaid who wants to 
burn her bra to the Beernerdess who 
fails to acknowledge the difference 
between a porter and stout, we're all 
trying to prove something, all the while 
fitting the bill of "cliche." It's shocking 
how defensive people get about beer, 
citing their favorite as THE best and 
God help you if you disagree. What 
makes the craft beer industry wonderful 
is its diversity, yet people pigeon-hole. 
Though I sometimes discredit a custom­
er's palate when they order a Bud Light, 
who am I to judge? Next to my Cuvee 
de Tomme, I'm aging a Four Loko. 
- The Nameless Beermaid 

Agree? Disagree? Let The Nameless 
Beermaid know what you think: beer­
maid© westcoastersd.com 

Beermaid Julia Campa (not TNB) @ Pizza 
Port's Brewbies Festival Feb. 12th 

The Heart of Darkness 
Consider the history-Imperial Stouts date 

back to the late 1700's when Catherine the 

Great ruled the Russian Empire, and the Brits 

needed to get their "stout porters" to the 

Baltic States and Russia. More alcohol meant 

more malt, and more malt meant more hops. 

& 
Now consider our stout, Ex Umbris. Six 

different malts, and three American kettle-

hop additions all balanced to perfection. The 

heart of this dark delight is coffee, chocolate, 

toffee and roasted malts, with some spiciness 

from the Rye. As you savor that first taste, 

you might find yourself considering what a 

"stout heart" really means, and as you finish 

your pint, you'll know that whatever it means, 

Ex Umbris has it. 

& 
We also brew a Kolsch, Vienna Cream Ale, 

IPA, and a San Diego Pale, all of which feature 

above average ABV, alluring aromatics and 

taste teeming with character. In a recent poll 

conducted by Tap Hunter, we were voted 

San Diego's 2nd favorite brewery. 

up your growler or purrowler, enjoy a 

tasting flight, and talk beer with beer 

lovers. Come to the little brewery that 

will slay your giant thirst with some of 

the best hand-crafted beer in San Diego. 

We're located just off Miramar Road 

at 7955 Silverton Ave., Suite 1201 (turn 

onto Dowdy, then left onto Silverton). 

For hours and info visit Hessbrewing.com 

or Facebook (scan the 

barcode on this ad) and 

Twitter, but wouldn't you 

rather come have a beer? 

St* 
Mention this ad and 

we'll give you a tasting 

flight AND one of our 

glasses for just $9. 

Great beer. No exceptions. No excuses. 



RilualTavern.com 
4095 30th st 

urbnNorth 
Park.com 
3085 university 
ave 

ncoln 

ToronadoSD.com 
4026 30th st 

LamppostPizza.com/Backstreet 
15 main st 
760.407.7600 

EITake 
ltEasy.com 
3926 30th st 

TrueNorthTavern.com 
3815 30th st BreakwaterBrewingCompany.com 

101 n. coast hwy 
760.433.6064 

urbansolace.net 
3823 30th st TheLinkery.com 

3794 30th st 
SeaRocketBistro.com 
3382 30th st NortH 

Park 

ChurchillsPub.us 
887 w. san marcos blvd 
i760.471.8773 

Daley 
Ranch Palm rizzaKort.com 

571 carlsbad village dr 
760.720.7007 

MazaraTrattoria.com 
2302 30th st 

LostAbbey.com 
155 mata way 
760.891.0272 

brcos 

StationTavern.com 
2204 fern st lronFistBrewing.com 

1305 hot springs way 
760.216.6500 TheSouthParkAbbey.com 

1946 fern st 
itooa Park 
itun Coif 
CtHM SC 

Lake 3tin Marcos Isbad HamiltonsTavern.com 
1521 30th st GreenFlashBrew.com 

1430 vantage ct #104 
760.597.9012 

NORTH/SOUTH 
PARK INSET 

StoneBrew.com 
1999 citracado pkwy 
760.471.4999 

'SanMarcosBrewery.net 
1080 w. san marcos blvd 
760.471.0050 

DowntownJohnnyBrowns.com 
1220 3rd ave 

KarlStrauss.com 
.1157 Columbia st 

BestDamnBeerShop.com 
1036 7th ave LumberyardTavernandGrill.corr 

967 s coast hwy 101 
760.479.1657 

TheBeerCo.net 
602 broadway 

TheTipsyCrow.com 
770 5th ave EncinitasAleHouse.com 

1044 s coast hwy 
760.943.7180 

RockBottom.com 
401 g st Cardiff By the Sea Rar*=ho Santa Fe NeighborhoodSD .coi 

777 g st UrgeGastropub.com 
16761 bernardo ctr dr 
858.637.8743 

DOWNTOWN INSET 

Fail banks Ranch 

Oggis.com 
10155 rancho carmel dr 
858.592.7883 

KarlStrauss.com 
9675 scranton rd 
858.587.BREW 

CallahansPub.com 
8111 mira mesa blvd 
858.578.7892 

BruskiHouse.com 
9844 hibert st g-10 
858.530.BREW 

HessBrewing.com 
7955 silverton ave #1201 
619.887.6453 BallastPoint.com 

RockBottom.com 
8980 villa la jolla 

858.450.9277 14612 park b\vd 
,619.291.4043 

9828 mission gorge rd 
tel 9.449.6441 

LaJollaBrewHouse.com 
7536 fay ave 
858.456.6279 

WhiteLabs.com 
7564 trade st 
858.693.3441 

AleSmith.com 
9368 cabot dr 
858.549.9888 

ManzanitaBrewing. com 
t 9962 prospect ave 

.1X619.334.1757 
HighDivelnc.com 
1801 morena blvd 
619.275.0460 

LiveWireBar.com 
< 2103 el cajon blvd 
/ 619.291.7450 OBriensPub.net 

' 4646 convoy st 
*858.715.1745 

KarlStrauss.com 
5985 santa fe st 
858.273.BREW 

SDTapRoom.com 
1269 garnet ave 
858.274.1010 

a Jolia 
Winter 
Bosto 

FirehouseBrew.com 
10306 san diego mission rd 
858.605.1416 

MainTapTavern.com 
518 e main st 
619.749.6333 PBAIeHouse.com 

721 grand ave. 
858.581 .BEER 

SD.Handlery.com 274 / 
950 hotel circle n. (hotel) • HomeBrewMart .com 
619.298.0511 <5401 linda vista rd #409 

619.298.BEER 

SanDiegoBrewing.com 
10450 friars rd 
619.284.2739 

KnBWineCellars.com 
6380 del cerro blvd 
619.286.0321 

ALPINE 
INSET 

ajon HoffersCigar.com 
8282 la mesa blvd 
619.466.8282 SmallBarSD.com 

4628 park blvd 
619.795.7998 

Missior 
Bay Par 

PressBoxSportsLounge.com 
2990 jamacha rd 
619.713.6990 BlindLadyAleHouse.com 

3416 adams ave 
619.255.2491 N/S 

PARK 
IN­
SET 

OBPizzaShop.com 
5050 newport ave 
619.224.4540 

ElevenSanDiego.com 
3519 el cajon blvd 
619.450.4292 

D'TOWN 
INSET PizzaFusion.com 

3827 5th ave 
619.278.0057 

CounterPointSD.com 
830 25th st 
619.564.6722 

Chula Vista 
CoronadoBrewingCompany.com 
170 orange ave 
619.437.4452 

LaBellaPizza.com 
373 3rd ave 
619.426.8820 

np Pendleton South 
O 

OceansideAleWorks.com 
1800 ord way 
760.310.9567 

MotherEarthBrewCo.com 
2055 thibodo rd #h 
760.599.4225 

KarlStrauss.com 
5801 armada dr 
760.431.BREW 

Royal Liquor 
1496 n coast hwy 101 
760.753.4534 

HolidayWineCellar.com 
302 west mission ave 
760.745.1200 

Thorn 
Redwood 1 

HomeBrewsAnd 
Gardens.com 
3176 thorn st 

PizzaPort.com 
135 n. highway 101 
858.481.7332 

Piccadilly Marketplace 
14149 twin peaks rd #1 Pow iv 
858.748.2855 Q y 

/ .  ~  •  
LightningBrewery.com 
13200 kirkham way 
858.513.8070 

LodgeTorreyPines.com (hotel) 
11480 n torrey pines rd 
858.453.4420 

KarlStrauss.com 
1044 wall st 
858.551 .BREW 

/ 10051 old grove rd b L/smt 
• 858.695.BREW 

1 
a> 
a 

Qt'Pine Blvd 
Otto A 

69 
\jj AlpineBeerCo.com 
]l 2363 alpine blvd ' 
IJ619.445.BEER 

* 1 
ALPINE INSET • I 

12 miles east of map _>£ / 

CoasterSaloon.com 
744 ventura pi 
858.488.4438 

SandbarSportsGrill.com 
718 ventura pi 
858.488.1274 

LuigisAtTheBeach.com 
3210 mission blvd 
858.488.2818 

PizzaPort.com 
1956 bacon st 
619.224.4700 

SessionsPublic.com 
4204 voltaire st 
619,756.7715 

RegalBeagleSD.com 
3659 india st #101 
619,297,2337 

TenderGreensFood.com 
2400 historic decatur rd 
619.226.6254 

ThePearlSD.com 
1410 rosecrans st (hotel) 
619.226.6100 

1795 hancock st 
NewEnglishBrewing.com/ 
5pbc.com (5 Points) 
619.857.8023/ 
619.550.BREW 

Spring Valley 

BrewHouseEastlake.com 
871 showroom pi 
619.656.BREW 

HenrysMarkets.com 
878 eastlake 
619.421.2099 

,Bonita 

Points on this map were designated by West Coaster. All craft brewery 
locations in San Diego County can be found at www.pubquest.com. 
PubQuest serves all of your custom craft beer mapping needs. 

PUBQUEST 

sites.google.com/ 
site/SouthBayDrugs 
779 palm ave 
619.424.5559 

Imperial Beach 

Map Date: February 26, 2011 

HenrysMarkets.com 
690 3rd ave 
619.409.7630 

Legend 

0 beer bar/restaurant 

brewery 

% brewpub 

other 
- Check out our under-construction online 
directory @ westcoastersd.com/directorv. 
- Give us feedback by emailing 
directory@westcoastersd.com 

I 


